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Definitions: Drier, Evaporator, Dehydrater The sale of one important fruit product directly affects the marketing of other fruit products and of fresh fruit. If the quality of dried fruit is high, it is naturally more in demand and commands a higher price than an inferior product. However, much fruit that is unsuitable for marketing, either fresh or for canning, can be made into an acceptable dehydrated product which can be profitably marketed.
The utilization of such fruit for dehydration prevents waste and aids in stablizing the market for all fruit products.
In California all fruits except apples are usually dried in the sun.
Twenty-five to thirty years ago, in the early days of the state's fruit industry, most fruit was dried by artificial heat. It has been stated that wire screen trays were used for the first fruit dried in the sun in order that the product should bear the imprint of the screen in imitation of the artificially dried product.
Some sun-dried fruit, however, was marketed on its own merits, and being superior to the average artificially dried fruit, it soon came into greater favor. In time, in California, sun-dried prunes and raisins displaced the product of the artificial driers.
Methods of dehydration have been improved recently and it is now contended by operators of modern dehydraters that properly dehydrated fruits are equal or even superior to the sun-dried fruits, and that dehydration possesses certain advantages over sun-drying. It must not be forgotten, however, that California has established a reputation for the excellent quality of her sun-dried fruits and that the great bulk of our dried fruits will probably continue to be sun-dried, however successful dehydration may become. At great expense to the fruit-growing associations, a widespread demand for "Sunsweet" prunes and apricots, "Blue Ribbon" sun-dried peaches and "Sun-Maid" raisins has been created. It is believed that dehydrated fruits of high quality will find new markets not necessarily in direct competition with the sun-dried fruits and to that extent provide an increased outlet for the crops of our rapidly extending orchards.
With this viewpoint in mind and also to test the validity of the claims of superiority made for dehydration, investigations extending over the past three years have been conducted by members of the Fruit Products Laboratory. Though the investigations are not yet complete, the widespread interest in the subject makes it advisable to publish certain important results. This publication gives the results of investigations and observations on the dehydration of the more important varieties of fruits in California. Pears, peaches, apricots, and grapes were dehydrated experimentally Bioletti for helpful revision of the manuscript.
